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HOUSSKEj]?ERS»  CHAO:  Friday,  April  22,  1938. 

(FOE  BROADCAST  USE  ONLY) 

Subject:     "APRIL  DINi^ER  POSSIBILITIES".     Inforniation  from  tho  Bureau  of  Home 
Economics,  United  States  Department  cf  Ae'riculture . 

— ooOoo — 

Today,  I'm  "bringing  you  some  of  the  la.test  ncivs  from  the  Department 
of  Agriculture  about  food — a  sort  of  Ap^'il  roll  call  of  fruits  and  vegetables. 

Because  it  seems  to  me  that  the  food  angle  of  April  has  been  a  bit 
neglected.    We  read  a  lot  about  April  \7eather — how  fickl)and  undependable  it 
is.    Poets  have  worked  its  showers  and  flowers  into  many  meters  and  rhymes. 
And  to  some  people  it's  a  month  of  blooming  Ij.lacs — late  Easter  Sundays — fugzy, 
new  chickens. 


i:  However,  to  someone  who  prepares  three  meals  a  dry,  there  is  -another 

M    interesting  side  to  April.    Eor  now  it's  becoming  easier  to  get  va.riety  in 
i   meals.    More  and  more  fresh  vegets.bles  are  coming  to  market.     In  some  places 
"    the  season  is  well  underway  for  new  potatoes — and  stra'jberrios — a,nd  spring 

lamb.    And,  if  there's  a  ga.rden  out  back,  it  may  be  time  for  homegrown  onions^- 

radishes — loaf  lettuce. 

This  year,  April  is  all  that— and  more.     For  generally  spealcing,  fresh 

(vegetsibles  ajad  fruits  are  abundant  and  reasona,ble  in  price,     Severa.l  of  them 
are  advajaced  in  season  so  tha.t  we're  having  larger  supplies  early.     The  supply 
of  canned  fruits  a.nd  vegeta.bles  is  larger  tiian  usual.    And  meat  prices  are 
lower  than  they  were  la.st  April. 

That's  a  sweeping  review  of  the  April  food  situation,     Nov/,  a  few 
i    close-ups  of  the  fresh  vegetables .     First,  new  potatoes.     These  arc  plentiful 
now.    And  from  the  shopper's  vie;Tpoint  they  are  most  reasonable  in  price. 

(Next,  spring  cabbage — there's  a  lot  of  this  coming  to  market  from 
the  states  a-long  the  Gulf  of  Mexico.     Green  peas  and  snap  beans — 'both  are  coming 
to  market  in  fairly  large  quantities. 

At  this  season  of  the  year  fresh  tomatoes  are  ordinarily  scarce. 
However,  tliis  year  there  is  an  unusually  large  supply  of  early  tomatoes.  And 
asparagus  he.s  passed  the  stage  where  it  wg.s  possible  to  have  it  only  on  special 

i    occasions.    For,  as  usual,  with  increasing  supplies  the  price  of  asparagus  has 

!    come  down. 

April  is  also  a  big  month  for  celery — and  lettuce— and  carrots.  These 
are  plentiful  now  a-s  they  have  been  all  during  the  winter.     Some  other  vegeta.bles 
that  may  brighten  April  diriners  are  bright  red  beets— green  peppers  and  cucumbers 
—rosy  radishes.     Mature  Bermuda  onions  will  add  zest  to  many  meals.     So  will 
their  first  cousins,  the  shallots,  coming  to  us  from  Louisiana. 


Now,  a  close-up  of  the  April  fur  its.     This  line-up  isn't  quite  so 
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iinpro£5!3ivc  ^^s  the  vogotaDlo  list — from  the  standpoint  of  variety.    But  tho  sup- 
plies 01  citrus  fruit  continue  to  "be  heavy.     Or  of  course  you  already  knov;  of 
the  exceptionally  large  orange  crop.    And  there  are  still  plenty  of  apples  in 
storage  to  teko  care  of  ordinary  demands. 

Right  now,  the  biggest  fruit  news  concerns  strawherr ies.    For  April 
and  May  are  far  and  away  the  two  higgest  strawberry  months  of  the  year.  This 
spring,  the  berries  have  been  coming  to  market  in  heavy  shipm,ents  early  in  the 
season.    And  their  quality  has  been  very  good. 

And  now  a  brief  word  about  early  spring  lambs.     This  year  the  crop 
of  the  early  ones — those  tha.t  will  be  ready  for  market  before  or  by  July  1 — 
is  about  15  per  cent  larger  thtm  it  v;as  last  ^'■ear.     Spring  lombs  you  know  are 
the  ones  that  are  fa,ttened  mostly  on  milk  and  marketed  when  they  are  from  three 
to  five  months  old. 

The  other  leinbs  are  called  "fed"  Irjnbs  ^Jid  are  usually  slaughtered 
when  they  are  from  10  to  12  months  old.     There  is  one  unusual  thing  about  lejnb — 
tha,t  is,  all  the  cuts  are  tender.     The  animal  is  always  slaiightered  so  young 
tha,t  all  the  cuts  may  be  broiled,  or  roasted,  or  cooked  as  tender  cuts. 

That,  in  short,  is  the  April  food  situation.    And  here's  one  way  to 
transform  some  of  these  miscellaneous  fruits  and  vegetables  into  an  interest- 
ing meal. 

Roa.st  shoulder  of  lamb  with  mint  stuffing  is  a.  delicious  main  dish. 
Stuffing  mak:es  the  flavor  of  the  moat  go  further— and  mint  tastes  especially 
well  with  lamb.     It's  easy  to  serve  this  roast  at  the  table-^-in  slices  that  are 
part  lamb — part  stuffing. 

Tor  vegetables  I  choose  potatoes — new  ones  fixed  with  parsley.  And 
either  s-sparagus  or  spinach — buttered.    Maybe  you'd  rather  have  some  others. 
Here  are  some  others  tha.t  go  well  with  lainb — ^peas — onions — snap  beans — and  cau- 
liflower. 

Por  sala;.d  I'll  have  a  spring  salad  bowl.     And  that  will  consist  of 
v/ha-tever  happens  to  be  on  hand  at  the  moment.     Spring  salad  bowl  is  a  broad  term 
that  means  your  own  special  favorite  combine^tion  of  spring  vegetables. 

And  then  to  finish  the  meal — a  sunny  dessert  course — -lemon  sherbet" 
and  sponge  cake.     Sponge  cake  is  always  a  springtime  food  because  eggs  are  more 
plentiful  now  than  they  are  at  any  other  time  of  the  year. 

That's  the  only  menu  suggestion  I  have  time  for  today.     But  with 
fresh  fruits  ajid  vegetables  abundant  and  reasonable  in  price,  getting  interesting 
meal  combins.tions  is  mostly  a  ma^tter  of  intelligent  picking  and  choosing. 
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